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FARM AND DAIRY

(43) 85

Cheese Department

Makers are invited tosend contributions

o this department, to ask questions an
4 mattors relating to cheese mnklnx andto
& suggost subloots for disoussion, ddress®
: lotterwto The Choese Maker's Departmen .|
¥

Dairy Conditions in Australasia*
A. Ruddick, Dairy Commissioner,
awa

The slow growth of population in
\ustralasin has a very important
hoaring on the export of dairy pro-
duee these countries. Agricul-
tural production is increasing more
rapidly than home consumption, so
large proportion of the increase
" lable for export. This is a
very important nt in connection
with the :rub.l:gmnport from any
country h‘() have seon the effect of
o large increase in population on the
export trade of Canada during recent

years.  In our case, it has been all
the more marked, ns a large propor-
tion of the new population is engaged

1 branch of agriculture which does
not _inolude dairying,

The mild winters of New Zealand
are in one sense favorable to milk pro-
duction. There is a very short period
during the year when ‘the cattle do
not get sufficiont nourishment from
pasture alone. There is this to be
sid, however, that as the cows do
fairly well in favorable seasons, the
farmers take the chances of carrying
thom through every year without
making provision for the months when
the pastures are sometimes very bare
and the weather inclement. When a

*Extract from an address before the
0.D.A. © at
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at Ingersoll last
Molesworth, Ont.,
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Australians is  the

oocurrence
droughts, which have i

the cattle suffer
It is reported that dur-
a large number
of cows have starved to death in New

Australia are milder and
The thing most dreaded by

The largest winner in the dairy exhibit
). Menzies

who won for the year
both the cheese buyere’ challenge cup and |
These trophies
must be captured three times or twice in
they become the prop- |

Menzios and his
trophies may be seen in the iNustration

of

artesian water, future droughts w
not prove as serious as they have
the past.

The Patrons’ Interest
R. W. Ward, Peterboro Co., Ont,
The question has been asked me,
“ Who should pay for these curing
rooms?” I believe that the producer
should.  The Lenefit that the cheese-
maker reu from a cool curing room
y

14| MAKE THE WIND WORK FOR Yo

is largely in saf faction, but the pro-
ducer gets it in good cold cash. The
saving in shrinkage and the better
quality largely result to the produe-
ers’ interest
It makes little difference to the
cheese-makers’ finances whether or not
the reputation of our cheese in the
Old Country is gnarded, It makes
less difference to the buyer. It is the
dairy farmers who own the dairy in-
p to them to build up
r reputation. and they will never
do it by shipping green cheese. As
long as we have poor cool curing’

rooms there will be a strong tendency
to ship out the cheese before it has

You get all the power you need with-

CANADIAN AIRMOTOR

the more you realize the superiority of
the Canadian Airmotor. Our iree book
tells WHY it is better than ANY other,

Ontario Wind Engine &
Pump Company, Limited
Winnipeg  TORONTO  Calgary

out cost when you have a

he more you know about windmills

Write for it

chance to spoil. The necessity for these
curing rooms should be the great-
ost lesson of the season of 1911

Our Cheese in Great Britain

As a result of observations made
|during his trip to Great Britain last
|summer, Chief Instructor Publow, at
| the annual convention of the Eastern
|Ontario Dairymen’s Association, held
at C bellford, stated that he had

ed for several years,
astrous results.

last- T \
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OHEESE FAGCTORY

FOR SALE

i factory with_butter
ﬂ:""" °nl='= 2'1'{:;.‘%.: I Canada.
arate, Doarly now. Make iong 160 soume

Box 5, PARM AND DAIRY.
CALVES ™= vigs mrpmovr e
‘tecle, Briggs Seed Co., Ltd., Toronts, Ont.

w For o & First-class
Dairy Farm in
CLOSE TO WOODS
—_—
Being 150 acres of choice land in good
sate of cultivation.  Buildings splendid,
Dwelling has hot water heating and light-
ed with gas. A large milk route in con.
nection if desired. W‘:urriamf Kgoing west,
is!

We have also a I"E t of farms of all

sizes. Send for Apply to
ORMSBY & CLAPP

WOODSTOCK ONTARIO

Determined

The principal resolution passed
at the W.0.D.A. Convention
at Ingersoll dealt with the care
of milk. The resolution was in-
troduced by Ohief Instructor
Frank Herns. In the preamble
" it was set out that a consider-
able portion of the milk deliv-

ered to cheese factories during
warm  weather is over-ripe,
caused by insufficient cooling

immediately after milking, and
that it has been well established
that such milk will not make
the greates: possible quantity
nor the finet quality of cheese,
For this reasc: it was moved
and carried, thay

““Whereas, in the opinion of
this meeting some definite tem-
perature should be establishad
for milk sent to cheese factor-
ios ;
“Be it Resolved, That the
night's milk for dairy delivery
be ool immediately after
milking, to a temperature of 65
degrees or under, and that the
temperature of this milk should
not be higher than 70 degrees
when delivered at the factory.
If for any reasom it s found
necessary to mix the night's and
worning’s  milk, the pi

. immediately after milking,
and milk so mixed should bede.
livered at the factory at a
nerature not higher than 75
degrees F. To keep milk over
Sunday for Monday morning
delivery, it is recommended that
the mil be oooled immediately
after mixing, to a temperature
of 60 degrees or under, and held
(.t n‘lju temperature at the fao-
ory.

This  resolution, which was
carried unanimously, will be
read at as many annual meet-

ings of factories as possible,

line of instruction
Eastern Ontario is
We will have to
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Point Abino Cre

FOR SALE :i“iivss,.q:

One acre land; receive
chieese for manufacturing. % mile to schoo!

Reason
ment - position
round, and receives 8000 to 9,000 Ibs. milk
per day in su
FRED 'S. HADLER, G

USA. R R.

SALE

1 OYLINDRIOAL 360-GALLON OREAM
OOOLER

We are using Mechanical Re-
igeration and have no use for same,
i mery, Ridgeway, Ont.

p-to-date cheese factory
good well
d $1.50 per 100 Ibs.
for  gelling—ncce)
This tactory rune year

mmer, Address
REEN LEAF, WIS,
No. 3, Box &

make the
quality of our average choese approxi-
mate more closely to the quality of
the Lest.
| He had gathered a great deal of in-
formation of a teohnical character
This he intends to impart to the dairy
instructors as well as to thg cheese
and butter makers who attend the
dairy sohool at Kingston this winter.
In addition, he intended to have the
[umnmmm call meetings of the mak-
|ers in their districts. He purposed
| attending theso meetings and  thus
meeting and imparting the same in-
formation to the makers who do not
attend the dairy school.
IMPROVE THE RAW PRODUOT
| The next great improvement must
|be made in conditions on the farm
Becauso of the oareless methods of
some patrons in the handling of their
milk, it was costing the patrons in
their factories as much as a cent a
pound more for the
their cheeso through the extra amount
i uired to make a pound of
nhmh 3 ere are still sections in
which the patrons oppose at
improvement. The i have
gone to the farms of patrons and had
them move their milk stands to more
sanitary locations,
loft the farms before the patrons have
moved their stands back into the old
loutinmh.. nnﬂ nmr ‘:lrmon medﬂ.?
section have approved of
it when they heard about !".m The
only way to reach m&rﬁmﬂ was to
prosecute them, and is -mw be
done in future cases of the ki
ABOUT REJEOTED MILK

Trouble was still being experienced,

Mr. Publow said, through mi

jeot
by a
some of the direotors to ask if the cer-
tifioates of makers who accept inferior
milk that has been rejected at neigh-
‘l:lrinz factories could not be cancel-

Mr. Sanderson tokd of a case where
& maker, who had accented such milk,
and his patrons as well, were some-

what alarmed when it was reported
that he might lose his cortificate on
account of his action.

did not care to a'vise such action,

but be felt that affairs were moving in
that d i

\.

Sold Over 850,000 Acres
in Five Years

WESTERN
LAND
FOR SALE

In areas to suit purchasers
from 160 acres upwards, situat-
ed on or near railways in the
Best Wheat, Oat and
Stock ~Growing
Districts of

SASKATCHEWAN

450,000 acres to choose from
PRICES LOw
Terms most generous and helpful

Special Inducements
Given Actual Settlers

Our crop payment plan requires
no payment on land bought un-
til the purchaser sells his firt
crop. He can use all his capital
for cultivation and improve-
ments,
Write for particulars.

AGENTS WANTED
IN EVERY COUNTY

F. W. HODSON & Co.

Room 102, Temple Building
TORONTO, ONTARIO, CANADA
Branch Office: North Batth. jord, Sask.

Alse Agents Canadinn Pacific Lands




